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Deep Covered Baker

Collection of Beef & Pork Recipes
Courtesy of your Pampered Chef Consultant

Gwen Longino, 803-586-9129

www.pamperedchef.biz/southernlady
10 Minute Barbecue Pork Tenderloin

1 lb. pork tenderloin

1 tbsp. vegetable oil

2 tbsp. Smoky Barbecue Rub

Trim fat and silver skin from tenderloin using the Forged Boning Knife. Brush with oil and rub seasoning onto pork. Place into baker, tucking narrower end under to create a uniform thickness. Evenly rub pork with h barbecue rub. Cover and microwave on HIGH for 6-10 minutes or until internal temperature reaches 150. Remove from microwave, keep it covered, for 10 minutes allowing the temperature to rise to 160. Top with Smoky Barbecue Sauce and server as main dish, or shred meat and use in sandwiches.

*Smoky Barbecue Sauce 

1 cup catsup 

2 Tbsp Smoky Barbecue Rub

¼ cup brown sugar

2 tsp cider or white vinegar

Combine and bring to boil, stir occasionally. 

*Four boneless, Skinless chicken breast, 4 to 6 ounces each, can be substituted for the pork tenderloin. Microwave as directed, testing for doneness in the thickest part of breast until Pocket Thermometer registers 170 and no longer pink in center. Remove chicken from baker: let stand 5 minutes. 

*Caribbean-Style Pork Tenderloin

Fix as above, replace the Smoke Barbecue Rub with Asian Seasoning Mix of Jamaican Jerk Rub. And serve with 

*Mango Salsa 

1 Mango

1 jalapeno pepper, stemmed and seeded

2 tablespoons finely diced red bell pepper

2 tablespoons thinly sliced green onion with top

1 lime

Coarsely chop mango and finely chop jalapeno pepper

Finely dice bell pepper

Thinly slice green onion 

Zest lime 

Juice lime, measuring 1 tablespoon juice

Combine mango, peppers, green onions, lime zest and juice; mix gently. Cover refrigerate until ready to serve. 
10 Minute Miniature Barbecue Pork Sandwiches

Cut 1 medium onion into 1/4- inch thick slices. Arrange onion slices over bottom of the baker. Prepare pork as above. Place over onion and microwave as directed. Cut pork into ¼ inch thick slices. Arrange slice pork evenly over 8 small rolls. Top pork with onions.   Spread about 1 teaspoon Smoky Barbecue Sauce over top half of each roll. 

Place top on Sandwiches and serve. 

Variations – 

*Jerk Pork Tenderloin with Rice

Slice 1 medium red bell pepper into thin strips, arrange evenly over bottom of baker. Prepare pork as directed, substituting Jamaican Jerk Rub for barbecue rub. Slice pork; serve over rice. Sprinkle with sliced green onions.  

*Barbecue Pork Salad

Prepare pork as directed. For dressing, combine ¼ cup ranch salad dressing and 1 tsp Smoky Barbecue Rub. Cut pork into strips. Thinly slice half of a medium red onion. In large bowl, combine 1 package (7 ounces) Iceberg lettuce salad mix and 2 cups Cole slaw mix; top with onion, 1 cup thawed frozen corn and pork. Drizzle with dressing.

*Southwest Pork Fajitas

Slice 1 medium onion and 1 medium green bell pepper; arrange evenly over bottom of baker. Add 1 pressed garlic clove to baker. Prepare pork as directed, substituting Southwestern Seasoning Mix for barbecue rub. Slice pork into strips, return to baker and toss with onion and pepper. Serve with warm tortillas. Garnish with shredded cheese, salsa, sour cream and guacamole, if desired. 

20 Minute Barbecue Ribs

1 rack baby back ribs (2 ½ to 3 pounds)

¼ cup water

 1 tsp salt 

¼ tsp coarsely ground black pepper

Remove membrane from ribs and cut between each bone. Salt and pepper; place in baker with water.   Microwave 8 minutes. Turn ribs and microwave 7-10 minutes more. Rub with Smoke Barbecue Sauce. Grill for 5 minutes, basting with additional sauce. 

Bachelors Roast

1 - 3 pound roast

1 or 2 onions 

1 can of Coke

2 cups of catsup 

Place roast in baker

Add onions and/ or fresh pressed garlic

Pour 1 can of Coke and 2 cups of catsup over roast.

Put on lid

Cook in oven for about 30 minutes per pound at 350.

*Cooks Tip

If there are any leftovers, just shred and mix with the sauce and you have BBQ for a couple of meals.

Baked Ham


Place the butt portion of a ham in the baker.

Top with lid. 

Place in 350 oven for 2 ½ to 3 hours. 

You may glaze ham in the last 30 minutes of cooking with pineapples and brown sugar glaze.
Barbecued Beef Sandwiches

1 pound thin Rib eye steaks

1 Tbsp Garlic, Infused Canola Oil

1 ½ cups Mozzarella Cheese

1 Baked French Loaf/ Italian Bread

1 Tbsp Sun Dried Tomato & Herb Seasoning

1 Tbsp Crushed Garlic & Peppercorn Rub

1 Tbsp Smoky BBQ Rub

1 Cup of Smoke BBQ Sauce

In baker, place Rib eye steaks, brush with ½ Tbsp of Garlic Oil, Sprinkle Crushed Peppercorn & Garlic Rub and Smoky BBQ Rub. Place in microwave covered for 12 minutes. Meanwhile, brush bread with remaining oil and sprinkle with Sun Dried Tomato & Herb seasoning. Place on Large Round Stone and place in oven on 376 degrees for 5-6 minutes to toast bread. Grate Mozzarella Cheese. Remove steaks from baker, slice and put back into baker. Mix in sauce. Slice open bread and place steak on sandwich. Top with grated Mozzarella Cheese. 

Barbecued Chicken, Pork Chops, Etc

Place your choice of meat in baker.

Pour your favorite barbecue sauce over all.

Cover with lid.

Bake at 350 until done. 

Barbecue Pork Tenderloin

Our Deep Covered Baker allows you to cook a pork tenderloin in the microwave, giving you a head start on speedy sandwiches and salads.

Ingredients

1 pork tenderloin (about 1 pound)

1 tablespoon vegetable oil

2 tablespoons Sweet & Smoky Barbecue Rub

Directions:   On Large Grooved Cutting Board, trim fat and silver skin from pork tenderloin using Utility Knife. Brush pork with oil using Chef’s Silicone Basting Brush. Place pork into Deep Covered Baker, tucking smaller end under to create a uniform thickness. Evenly rub pork with barbecue rub. Cover baker; microwave on HIGH 6-10 minutes, checking temperature at 6 minutes and then at every 2-minute interval or until Pocket Thermometer registers 150˚F. Remove baker from microwave; let stand, covered, 10 minutes (temperature will rise to 160˚F for medium doneness).
Burgundy Pot Roast

Place the roast in the baker.

Add 1-cup burgundy wine.

1 - 8 oz. can tomato sauce and 1 package of dry vegetable soup mix.  Then

        Cover with lid and bake 3-3 ½ hours at 350. Serve hot over egg noodles.   

Chili Cheese Pie

½ package 15oz refrigerated pie crusts 1 crust)

1 Tbsp cornmeal

2 Tbsp onion, chopped

1 8oz package shredded cheddar and Monterey Jack cheese blended

1 4oz can chopped green chilies, drained

3 eggs

¾ cup milk

2 medium plum tomatoes, thinly sliced

Preheat oven to 400

Let pie crust stand at room temperature 15 minutes

Unfold crust, roll crust to 12 inch circle using lightly floured Baker’s Roller. Sprinkle cornmeal in bottom of Baker. Place crust in baker, pressing over bottom and up side to form a rim. Prick with fork. Bake 10 minutes. Remove from oven. Reduce oven temperature to 350. Chop onion, Sprinkle cheese, chilies and onion into crust. In small bowl, whisk eggs and milk. Pour into crust. Arrange tomatoes slices around the edge, overlapping slightly. Bake 35-40 minutes or until knife inserted in center comes out clean. Let stand 5 minutes. 

Chuck Roast with Gravy
Mix 1 can Campbell's Cream  of Mushroom with Roasted Garlic soup and 1 can Coke or 1 can Cream of Mushroom  soup, 1 pkg. Lipton's Onion Soup mix, and 1 can Coke. Place roast in the baker and spread soup mixture over roast. Cover with lid. Bake in 350F oven for about 2 hrs.
Easy Beef Salsa Dip!
Ingredients - 1lb of Velveeta Cheese 
2 lbs Hamburger 
1 medium onion 
1 16 oz Mild or Medium Salsa 
1 tbsp Crushed Peppercorn & Garlic Rub (if you have no seasoning leave it out or add some taco seasoning) 
2 roma tomatoes 
8 0z Sour Cream 
Green onions (optional) 
Tortilla Chips 

In Deep Covered Baker, break hamburger and add onion chopped with food chopper. Place in microwave for 4 minutes covered. Remove and chop hamburger with Mix n Chop, place back in microwave for 3-4 minutes until done. Drain fat from hamburger. Cut cheese into small cubes. Add Garlic and Peppercorn Rub, and then add cubed cheese. Pour in Salsa. Place back in microwave for 6 minutes. 

Meanwhile, dice tomatoes, green onions. Place sour cream, tomatoes, and green onions in Dots Trio bowl.   Remove baker from microwave and stir!

French Beef Dip 
3 to 6 lbs. Boneless beef (any cut) 
3 cans beef broth 
1 pkg. onion soup mix
2 tsp sugar 2 cans or bottles of beer 1 tsp. 
Dried or minced, fresh garlic

Put all ingredients into the baker and cook at 200 - 250 at least 6 hours, till meat shreds and is very tender. Pile meat onto your favorite sub bread and then top with Swiss of provolone cheese. Use the juice in the bottom of the baker to dip you sandwich into. 
Goulash

1 lb. ground beef, cooked in Family Skillet
1 cup onions chopped and sautéed
2 cups home canned tomatoes or diced variety from store
2 cups Elbow Macaroni (cook according to box) 
Drain and add to meat mixture, salt and pepper to taste
8 oz. Velveeta Cheese cut in chunks and stirred into mixture
after you have added the cooked macaroni

Pour mixture into Oval Baker or Deep Covered Baker. Top with slices of Velveeta cheese. Bake in 350 degree oven until top is bubbly, (approximately 30 minutes).

Greek Stuffed Peppers
6 large bell peppers (I used a mix of yellow and orange) 
1 can (15 oz) cannellini beans (drained and rinsed) 
1 cup of crumbled feta (4 oz) 
1/2 cup couscous, uncooked
4 scallions, white and green parts separated, thinly sliced
1 garlic clove minced
1 Tbsp Pampered Chef Greek Rub
Lemon wedges for serving Slice a very thin layer from the base of each pepper so they sit flat. slice off tops just below stem. Discard stems; chop tops, and place in a medium bowl. Remove ribs and seeds from peppers in a large bowl; add beans, feta, couscous, scallion whites, garlic, and Greek rub. Toss to combine and stuff peepers with the mixture. Place is DCB, cover, and microwave on high for 10 minutes Sprinkle with scallion greens and serve with lemon wedges.

Magnificent Meatloaf (ready in 20 minutes)

Loaf:

2 lbs ground beef

1 egg

¼ cup minced onion

1 clove garlic, pressed

2½ tsp salt

1 cup oatmeal, finely chopped

¼ cup ketchup1 tsp mustard

Glaze:

½ cup brown sugar

¼ cup ketchup

1½ tsp mustard

1 tbsp Worcestershire Sauce
Mix loaf ingredients together.  Press into the bottom of the Deep Covered Baker.  Make a slight indentation into the center so that the glaze will not pour off the edges.  Cover and microwave on HIGH for 10 minutes without the glaze.  

Meanwhile stir all of the glaze ingredients together.  Drain excess liquid from the baker; cover loaf with glaze, and microwave UNCOVERED for an additional 10 minutes.  

Meatball Subs

Place a layer of Frozen meatballs into the baker. Cover with spaghetti sauce and cook in microwave for about 10-15 minutes. Put them on hoagie buns, add mozzarella cheese and eat!

MICROWAVE MEAT LOAF

2 lb. ground beef

1/2 c. green pepper, chopped

1/3 bottle Pampered Chef chili sauce
2 eggs

2 c. Rice Krispies

1/2 c. Muenster cheese, cubed (optional)

1 chopped onion

Mix all ingredients. Form into loaf and place into Cranberry Covered Baker. Bake in microwave uncovered on full power for 14-16 minutes or

until done. Drain grease periodically. Meat will brown on top. Cover with plastic wrap and let stand for several minutes before cutting.

Mushroom Pork Chops
Empty 1 can of cream of mushroom soup into baker. Crush clove of garlic; mix in ¼ cup white wine. Place thick sliced pork chops on top, cover with lid.  Bake 325°F for 45 minutes.

Pork Chops and Gravy
Place pork chops in baker.  Mix one can of cream of mushroom soup with ¼ cup white wine and 2 cloves pressed garlic. Cover chops with soup mixture. Cover with lid. Bake at 375° for 1-½ hours.


Pork Chops and Rice
Empty contents of purchased rice/pilaf mix (Uncle Ben's) into Deep Covered baker. Add water according to package directions. Place pork chops on top of rice and sprinkle seasoning mix on meat. Cover and bake for 1-2 hours at 350°.
Pork Roast

I add 1 sliced onion and arrange it on the bottom of the baker and then follow recipe.
1 pork tenderloin (about 1 pound) 
1 tablespoon vegetable oil
2 tablespoons Sweet & Smoky Barbecue Rub


On Large Grooved Cutting Board, trim fat and silver skin from pork tenderloin using Utility Knife. Brush pork with oil using Chef’s Silicone Basting Brush. Place pork into Deep Covered Baker, tucking smaller end under to create a uniform thickness. Evenly rub pork with barbecue rub. Cover baker; microwave on HIGH 6-10 minutes, checking temperature at 6 minutes and then at every 2-minute interval or until Pocket Thermometer registers 150˚F. 
Remove baker from microwave; let stand, covered, 10 minutes (temperature will rise to 160˚F for medium doneness).
This recipe can be doubled easily. Place two tenderloins in Deep Covered Baker; microwave on HIGH 8-12 minutes as directed above

Roasted Pork & Potato Duet

2 teaspoons rubbed sage

1 garlic clove, pressed

1 teaspoon dried thyme leaves

1/2 teaspoon salt

1/4 teaspoon freshly ground black pepper

1 center loin pork roast, rolled and tied (3 1/2-4 pounds)

1 1/2 pounds sweet potatoes cut into fourths (2-3 large)

1 1/2 pounds russet potatoes cut into large chunks (3-4 medium)

Preheat oven to 350°F. 

In Small Batter Bowl, combine sage, garlic, thyme, salt and black pepper. 

Rub all but 2 teaspoons of the herb mixture evenly over the surface of pork roast. 

Place roast in Deep Covered Baker. Toss potatoes with remaining herb mixture; arrange potatoes around roast.  Cover with Lid. 

Bake 1 hour, 15 minutes.  Using Oven Mitts pull out oven rack and carefully remove Lid, lifting away from you.  Bake roast and potatoes, uncovered, 15-30 minutes or until Pocket Thermometer inserted into meat registers 155°F for medium or 165°F for well done.  Remove potatoes to serving platter; set aside.  Remove roast to cutting board. 

Loosely tent with aluminum foil. 

Let roast stand 10 minutes before carving.
Round Steak and Mushroom Gravy
Place round steak in baker.  Add 1 can mushroom soup and 1 can water. Cover with lid and bake in 350° oven for about 1 hour.

Super Bowl Short Ribs

4 lbs. Boneless beef short ribs

16 oz. Tomato sauce
1-cup dark brown sugar

½ cup soy sauce
2-3 med red onions coarsely chopped 

3 Tbs.  Cinnamon


Remove all visible fat and slice into 2 inch strips about ½-¾ inch thick.  Place in baker and add other ingredients, which have been mixed together thoroughly. Cover with the lid and bake at 325° for 2 hours, stir occasionally. 
Note:  The meat and vegetables are constantly basted and held in their own juices.  Everything cooked in this "clay baker" will be flavorful and tender and will have plenty of broth for gravy if you like


Teriyaki Ribs with Grilled Pineapple

1 pineapple

1 rack pork loin back ribs (baby back ribs, 2 ½ - 3 lb.)

1 tsp. salt

¼ tsp. ground black pepper

¼ c. water

*1/2 c. teriyaki baste and glaze

½ c. pineapple preserves

¼ c. ketchup

1 garlic clove, pressed

¼ - ½ tsp. cayenne pepper

Cut off top & bottom of pineapple and cut using the Pineapple Wedger.  For ribs, remove membrane from ribs using the Boning Knife and cut between each bone to separate rack into individual ribs. Season with salt and pepper. Arrange ribs, cut side down, in two layers in the DCB. Add water. Microwave, covered for 8 minutes. Turn ribs over and microwave for an additional 7-10 minutes or until 160°. 

For sauce, combine remaining ingredients, reserving ½ c. Add ribs to sauce and toss to coat. Grill ribs and pineapple slices for 5-7 minutes or until grill marks appear, turning and basting occasionally with reserved sauce.  *To substitute teriyaki baste and glaze, combine ½ c. teriyaki sauce, ¼ c. cold water and 1 tbsp. corn starch in saucepan. Bring to a boil whisking constantly until thickened.

Touchdown Taco Dip

1 pound Ground beef, browned and drained

1 (16 ounce) can Refried beans

1 (8 ounce) package Cream cheese, softened

1 cup Sour cream

2 tablespoons Taco seasoning mix

2 Garlic cloves, finely minced

1/2 cup (2 ounces) shredded cheddar cheese

1/2 cup Black olives, sliced

1 Medium tomato, diced

Optional Items:

1/4 cup Green onions, thinly sliced

2 tablespoons Fresh cilantro or parsley chopped

Preheat oven to 350 degrees F.

2. Brown and drain the ground beef.

3. Spread the browned ground beef in the bottom of a deep baking dish (Pampered Chef 14" diameter 2" deep round "Deep Dish Baker”)

4. Spread the refried beans evenly over the ground beef.

5. Combine the cream cheese, sour cream, taco seasoning, and garlic in a mixing bowl, and mix well. 

6. Spread the cream cheese mixture evenly over the refried beans.

7. Sprinkle the shredded cheddar cheese evenly over the cream cheese mixture.

8. Bake 15-18 minutes or until hot.

9. Remove from oven and top with the sliced black olives and diced tomato. 

10. Add additional dollops of sour cream as a topping (if desired).

11. Top with green onions and cilantro/parsley (if desired).

12. Serve with Tortilla Chips.

Vegetable Pot Roast

Place the roast in the baker. Add potatoes, carrots, onions, celery, salt and pepper. It isn’t necessary to add water. Place lid on top.  Put into 325°F oven for 2-3 hours, depending on how large the roast is. Remove roast and vegetables from bowl. Use broth to make gravy to pour over veggies and roast.

